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Green Tea 

Ingredients: 

Green tea V 2 tsp 

Fennel seeds V 2 tsp 

Carom seeds V 2 tsp 

Ginger 1 -inch piece 

Cinnamon 1 -inch piece 

Water 5 cups 

Method 

Bring water to boil in a pot; add oil ingredients; place 
lid on the pot; r emove from flame. 

Pour into cups: serve hot. 



Ginger Tea 

Ingredients: 

Green tea I tbsp 

Ginger Vi inch 

Cardamoms 2 

Lemons 2 

Sugar to taste 

Water 4 cups 



Method 

Cook all ingredients in a kettle 
on low flame for 5 minutes 
Pour into cups; serve 
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Kashmiri Tea 

Ingredients: 

Water 4 cups 

Bicarbonate of soda 1 pinch 

Green cardamoms 4 

Milk (fresh) litre ' A W* /■ 

Almonds, Pistachios (chopped) 50 grams 

Green tea leaves ] tbsp 

Sugar to taste 

Method 

Cook water with tea and cardamoms on low 
flame till water is reduced to V 2 . 

Add soda; invert back and forth between 2 
cups to thoroughly mix. 

Sieve; add to boiling milk; remove into cups. 
Garnish with almonds and pistachios; serve. 



Herbal Tea 



Ingredients: 

Cinnamon powder 1 pinch 

Green cardamoms 2 

Lemongrass 1 tsp 

Sugar to taste 

Water 4 cups 

Lemon as accompaniment 

Method 

Bring water to boil in a pot, add all ingredients; 
cook for 5 minutes; serve hot with lemon 
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Chicken Clear Soup 



Ingredients: 

Chicken pieces (boiled) 

Turnip (cut into small pieces) 
Cauliflower (only flowers) 

Carrots (finely cut) 

Spring onions (finely cut) 

Bean sprouts 

Chicken stock 

White pepper powder 

Cornflour (made into paste with water) 



Sugar 

‘Chicken cube flour 
White vinegar 
Soya sauce 
Salt 

Sesame oil 




Oil 

51 HANDl 



Vi kg + for garnishing 

1 

1 head 

2 
2 



Vi cup 
3 cups 
1 tsp 
1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
2 tbsp 
to taste 

a few drops 
1 tbsp 



Method: 

• Cook stock with turnip, vinegar, soya sauce, sugar 
and salt in a pot for a few minutes. 

• Add cauliflower, chicken and carrots; bring to boil; 
add white pepper and chicken cube flour; cook for 
1 0 more minutes. 

Add remaining ingredients; dish out; garnish with 
chicken pieces. 



* To make chicken cube flour, mix 1 0 packets of chicken 
cubes in 2 V 2 cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Fish Kunna 

Ingredients: 



Rahu fish pieces 
Onions (cubed) 

Turmeric powder 
Potatoes (peeled and cubed) 
Red chilli powder 
Coriander seeds (crushed) 
Whole green chillies 
ned, round red chillies 
^nic (finely cut) 

Cumin seeds (crushed) 
■omarind pulp 

Oil 

^ r esh coriander 



V 2 kg 

375 grams 



1 tsp 

2 

V 2 tsp 
1 tsp 
6 
8 

1 0 cloves + for tempering 

1/. i 



V 2 tsp 
2 tbsp 
to taste 



1 cup 

for sprinkling 



Method: 



tes. 

V 2 cup oil in a frying pan; lightly fry potatoes; remove. 
>ve onions from the clay pot and add to a separate frying 



• Mix cumin in V 2 garlic; crush them together. 

• Cook onions, 1 cup water and turmeric in a clay pot for 10 
minutes. 

• Heat 

• Remove 

pan; fry thoroughly; add to pot again. . , 

• Add remaining oil, garlic and cumin, red chillies and salt; try. 

• Add 1 cup water, potatoes and fish. 

• Add coriander; cook for 10 minutes. 

• When fish is cooked, add red chillies, green chillies and 
tamarind; cook for 2 more minutes; dish out. 

- Prepare garlic tempering in the frying pan with potatoes, pour 

over dish; sprinkle coriander on top 

)B 
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Sweet and Sour Prawns 



Prawn Ingredients: 

Prawns (medium-sized) 

Eggs 

Sugar 

•Chicken cube flour 

Cornflour 

Salt 

Oil 



Yt kg 

2 

1 fsp 
1 tbsp 
3 tbsp 
to taste 
for frying 



Sauce Ingredients: 

Tomato sauce 
Garlic 

Jaggery powder 
Black pepper powder 
Cornflour, White vinegar 
Pineapple juice. Soya sauce 
Salt 

Sesame oil 
Oil 

HAND! 




Vi cup 
6 cloves 

1 tbsp 
Vi tsp 

2 tbsp each 
2 tbsp each 
to taste 

a few drops 
2 tbsp 



Vegetable Ingredients: 



Cauliflower (only flowers) 1 head 

Capsicums, Onions (cubed) 3 each 

Carrots (cut into rounds) 3 

Pineapple pieces 6 

Soya sauce, White vinegar, 

Sugar 1 tsp each 

White pepper powder 1 tsp 

Salt to taste 

Oil 1 tbsp 



Method: 

r |»iJa 

• Marinate prawns with prawn ingredients; set aside for a 
while. 

• Heat oil in a wok; fry prawns one by one; remove on an 
absorbent paper. 

• Cook sauce ingredients in a saucepan till thick; remove 
flame. 

• Heat oil in a pot; cook vegetables on high flame, aa 



remaining vegetable ingredients; remove 
Add prawns and sauce; dish out. 
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Mutton Paye 

Ingredients: 



Mutton paye 
Onions (finely cut) 
Red chilli powder 
Turmeric powder 
Ginger/ garlic paste 
Coriander powder 
fennel seeds 
^°t spices powder 
Yogurt (whipped) 
Lemon juice 
fresh coriander 
Green chillies (finel; 
Ginger (finely cut) 




12 

2 

1 tbsp 
1 tsp 

1 tbsp 

2 tbsp 
1 tbsp 

1 tsp 
Vi cup 

2 tbsp 

1 bunch 
4 



Method: 

Cook paye in a pot with 4 cups lukewarm water, Vi coriander, 
Vi hot spices, fennel seeds and Vi ginger/ garlic till tender. 
Remove paye from the pot; strain stock; set aside. 

Heat oil in a pot; fry onions; remove and crumble. 

Fry onions, ginger/garlic, red chillies, turmeric, conan er 

and remaining hot spices in the same pot. 

Add yogurt and paye; fry for a few more minutes. 

Add stock and salt; cook on low flame till oil separates. 

Add lemon juice, coriander, ginger and green chillies, 

Uaon nn dum for at least an hour. 
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Kashmiri Coconut Halwa 



Ingredients: 

Desiccated coconuts 
Powdered milk 
Semolina (sieved) 
Sugar 

Green cardamoms 
Clarified butter 
Coconut, Pistachios 
Almond (finely cut) 

: 

| 

jgQHANDI 



V 2 cup 
2 cups 

2 cups 

3 cups 
5 

1 cup + for brushing 
for garnishing 
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Method: 

Prepare a thick batter with coconut, sugar, milk and a little 
water. 

Heat clarified butter in a wok; fry cardamoms; add 
semolina and fry till golden; add coconut batter and fry 1 
clarified butter separates. 

Brush clarified butter on a dish; spread halwa on it; 
garnish with coconut, pistachios and almonds. 
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Beijing Soup 

Ingredients: 



Beef mince 
Beef stock 
Onions (chopped) 

Mushrooms (chopped) 

Carrot (chopped) 

Ginger (chopped) 

Spring onions (chopped) 

Soya sauce 

Black pepper (crushed) 

Eggs (beaten) 

Cornflour 

(made into paste with water) 




1 25 grams 
6 cups 
3 

1 cup 
1 

1 tsp 

3 stalks + for garnishing 

4 tbsp 
1 tsp 
4 

V7 cup 

to taste 
3 tbsp 
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Method: 

• Heat oil in a pot; fry ginger. 

* mince; cook till colour changes. 

Add remaining ingredients except eggs and cornflour; 
bring to boil. 

Gradually mix in eggs with a fork; add cornflour while 
stirring continuously. 

Dish out when thick; garnish with spring onion; serve. 
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Peach Cake 

Ingredients: 

Peaches (peeled) 
defined flour (sieved) 
Icing sugar 
E 99s 

Baking powder 
Brown suqar 
Butter 

Milk (fresh) 



V 2 kg+for layering 
2 V 2 cups 

1 cup 
4 

2 tsp 
2 tbsp 

1 50 grams 
as required 



Method: 



• Blend V 2 kg peaches in a blender. 

• Beat eggs and sugar in a bowl with an electric beater. 

• Add butter, then baking powder and blended peaches; beat 
thoroughly. 

• Add flour; mix with a spoon; add a little milk if needed. 

• Brush butter on a cake mould; sprinkle brown sugar in it. 

• Place remaining peaches at the bottom of the mould; gradually 
pour cake batter in it so the peaches do not move from tbeir 
place. 

• Cover cake mould with aluminium foil; bake in a pre heated oven 
at 200°C for 30 minutes; remove. 

• Allow to cool; flip and remove from mould. 
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Ingredients: 

Prawns (jumbo, with tail) 
Tomatoes (cubed) 
Capsicum (cubed) 
Onions (cubed) 
Ginger/garlic paste 
Hot chilli sauce 
Red chilli powder 
Black pepper (crushed) 
Turmeric powder 
Hot spices powder 
Salt 
Oil 

Lettuce leaves 

E 0 dawat 



V 2 kg 
2 
2 
2 

1 tbsp 
V 2 cup 
1 tbsp 
1 tsp 
V 2 tsp 
1 tsp 
to taste 
4 tbsp 

for decoration 



Method: 

Mix ginger/garlic, hot chilli sauce, red chillies, pepper, 
turmeric, hot spices and salt in a bowl. 

• Add prawns; set aside for V 2 hour. 

• Pierce 1 piece of capsicum, 1 prawn, 1 piece of tomato, 
another prawn and 1 piece of onion onto a skewer; repeat 
process to make more skewers. 

Apply little oil on skewers; barbecue over hot coals; remove. 
Decorate a dish with lettuce; place skewers on it; serve. 
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Fish Pakoray 



Ingredients: 



Fish (small cubes) 

Gram flour (sieved) 

Garlic paste 

Baking soda 

Red chilli powder 

Turmeric powder 

Hot spices powder 

Coriander powder 

Fresh coriander (chopped) 

Green chillies (chopped) 

Salt 

Oil 

Chilli garlic sauce 
Chaat masala 
Lettuce leave 



V 2 kg 

250 grams 
1 tbsp 
V 2 tsp 
1 tbsp 
1 tsp 
V 2 tsp 

1 tsp 

2 tbsp 
2 tbsp 
to taste 
for frying 

as accompaniment 
for sprinkling 
for decoration 



Method: 

r 

• Mix all ingredients in a bowl; add water and prepare a 
thick batter. 

• Heat oil in a wok; fry pakoray from batter; remove on an 
absorbent paper when golden. 

• Decorate a dish with lettuce; place pakoray on it; sprinkle 
chaat masala on them. 



• Serve with chilli garlic sauce. 




wvwv’. pa ksocietv.com (oironreiunTTvyrsf 1 

rspk.paksocietV.com SSS 0£C3 EM£J ^ paksocietYi f paksocietY 




iji <^_ jA^jt jJj^. V/£ I 
l—ytt ^tiJljfpfAl JjjjIlA'J. r'j*. IjZ Jl 

{/'ArA •A 1 * - \j^ tj ,Jr iL_ y: tAl)> a>))) yX. 

-i*4* 





/ 

• r W&-jrJ%*<t 

( jrflf )JftS 



• ; TT 

! 

>A{J.} \ 

I 

T 

vi*i 



250 

f/ 250 ^ 

fl/ 250 i/ 

d!*V4 £ 




Fig Halwa 



Ingredients: 



Figs 

Milk (fresh) 

Semolina 
Whole dried milk 
Sugar 

Green cardamoms (crushed) 
Clarified butter 
Almonds (peeled). 

Whole dried milk, Figs (cut) 

h . 

j; : ' ' 

dawat 




250 grams 
Vi litre 
250 grams 
250 grams 
V 2 cup 
V 2 tsp 
1 cup 



for garnishing 



Method: 



• Blend figs with a little water in a blender. 

• Heat clarified butter in a wok; fry cardamoms. 

• Add figs, semolina, whole dried milk and sugar; fry. 

• When clarified butter separates, add milk and cook till thick. 

• Fry till clarified butter separates once more; dish out. 

• Garnish with almonds, figs and whole dried milk; serve. 
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PRODUCED 
& PACKED 
IN SPAIN 




OLIVE OIL 



The Natural Secret... 

for Perfect Health 



I 




HEART DISEASE 

* Olive oil lowers the levels of total blood 
cholesterol, LDL-cholesterol and triglycerides. 
Keep you safe from Heart Diseases. 




BLOOD PRESSURE 



' H\ ' 




Regular consumption of Olive oil can help 
decrease both systolic and diastolic blood 
pressure. 



I 




DIABETES 





I Olive oil helps lower"bad" low-density 
lipoproteins while improving blood sugar 
' control and enhances insulin sensitivity. 




OBESITY 

Olive oil helps people lose weight without 
additional food restriction or physical activity 



i 



t 



i! 

i 

B. 






facebook.com/MundialSpain 
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Brown Hot and Sour Soup 


Ingredients: 


Chicken breasts (cubed) 


1 


Prawns (finely cut) 


12 


Bean curd (cubed) 


1 


Cabbage (finely cut) 


Vi cup 


Carrot (finely cut) 


V 2 cup 


Mushrooms (finely cut) 


5 


Chicken stock 


8 cups 


Chicken powder 


1 tsp 


Szechuan sauce 


2 tbsp 


Dark soya sauce 


3 tbsp 


White vinegar 


V* cup 


Egg white (beaten) 


1 




SAL A 



MORNINGS 



Cornflour 

(made into paste with water) 
Salt 

Spring onion (finely cut) 



V 2 cup 
1 tsp 

for garnishing 



Method: 



• Heat stock in a pot. 

• Add all remaining ingredients except egg white and 
cornflour; cook on medium flame. 

• Bring to boil; add cornflour while continuously stirring; 
when thick, mix in egg white with a fork. 

• Garnish with spring onion; serve. 
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Prawn Jalfrezi 

Ingredients: 

Prawns (medium-sized) 
Onions (finely cut) 
Tomatoes (finely cut) 
Ginger (finely cut) 
Capsicum (finely cut) 
Green chillies (finely cut) 
Worcestershire sauce 
Ped chilli powder 
Soya sauce 
Tomato ketchup 
Tamarind pulp 
Black pepper 
Mustard powder 



Vi kg 
2 
2 

1 -inch piece 

1 

3 

1 tbsp 
Vi tsp 
1 tbsp 
Vi cup 
1 pinch 
1 pinch 
Vi tsp 



White vinegar 

Oil 

Hot spices powder 



1 tbsp 
Va cup 

for sprinkling 



Method: 



• Heat oil in a pot; cook onions till colour changes. 

• Add all remaining ingredients except green chillies, 
capsicum and tomatoes; cook for 1 0 minutes. 

• Add green chillies, capsicum and tomatoes; cook for 5 
more minutes. 

• Sprinkle hot spices on top; dish out. 
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Chicken Szechuan 

Ingredients: 



Chicken strips V 2 kg 

White pepper powder 1 tsp 

Egg white 1 

Cornflour 2 tbsp 

Carrot (finely cut) 1 

Capsicum (finely cut) 1 

Cabbage (finely cut) 1 cup 

Bamboo shoot (finely cut) 2 tbsp 

Garlic (chopped) 2 tbsp 

Chilli sauce 2 tbsp 

Sweet sauce 2 tbsp 

Oyster sauce 1 tbsp 

Chicken stock ] CU p 



Cornflour (made into paste with water) 

Salt 

Oil 



Method: 



1 tbsp 
1 tsp 
4 tbsp + 
for frying 



• Marinate chicken strips with white pepper, egg white, 
cornflour, 2 tbsp oil and salt; set aside for V 2 an hour. 

• Heat oil in a wok; fry chicken golden; remove. 

• Heat remaining oil in a separate wok; fry garlic golden. 

• Add chicken and all remaining ingredients except 
cornflour; bring to boil. 

Add cornflour while continuously stirring; serve hot.. 

•;! 
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Dragon Prawns 

Ingredients: 

Prawns (jumbo) 

Oinger (chopped) 

Onion (finely cut) 

Capsicum (finely cut) 

Kashmiri red chillies 
(roasted and powdered) 

Black pepper (crushed) 

®d chilli powder 
Chilli sauce 
^ya sauce 
White vinegar 
Salt 
Oil 

Spring onion 

pZ • . . .. * ~ . • l 

m "•* »* _ «. . •• t i 

• ... V , »•- 

, r . • *, -* . * *• . ' *» 



15 

1 tsp 
V 2 cup 
1 

2 tbsp 
1 

V 2 tsp 

1 tbsp 
1 tbsp 
1 tbsp 
V 2 tsp 
Va cup 

for garnishing 



Method: 

• Strain prawns on a strainer. 

• Heat oil in a wok; lightly fry prawns; remove. 

• Add remaining ingredients in the same wok; bring to boil. 

• Add prawns; cook till gravy thickens. 

• Dish out; garnish with spring onion; serve. 
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Gajar Ka Halwa 

Ingredients: 

Carrots (grated) 

Sugar 

Green cardamoms 
Whole dried milk 
Clarified butter (melted) 

Silver sterling leaves, Almonds, 
Pistachios (finely cut) 



1 kg 
1 cup 
8 

250 grams 
V 2 cup 

for garnishing 



Method: 

• Cook carrots, cardamoms, and sugar in a pot with the lid 
on till dry. 

• Add clarified butter; fry thoroughly; remove from flame. 

• Add whole dried milk; set aside. 

• Mix thoroughly after V 2 an hour; dish out. 

• Garnish with silver leaves, almonds and pistachios; serve. 
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www.lacebook.com/Tarka.masalaTv 
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MILANO 



A MASTERPIECE IN OLIVE OIL 

*- . ‘■W; 7 ?> -i' • 'r ^ v * »• • *■ 



produced and packed in Italy 



Consumed Less than 

Ordinary Cooking Oils. Hence 
MILANO OLIVE OIL is economical 
for all your exquisite cooking, 
frying and dressing needs. 

F 




UKE US ON 



facebook: milanopakj 




* 032^8298800 



r Fights Cholesterol and Heart Diseases '' Controls Blood Pressure * Fights Cancer 
' Controls Obesity and Optimize Body Weight f Controls and Prevents Diabetes 
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Chicken and Tomato Soup 



Ingredients: 

Chicken pieces (boiled and shredded) 
Tomatoes (boiled) 

Chicken cube 
Water 

Black pepper (crushed) 

White vinegar 
Eggs (beaten) 

Cornflour (made into paste with water) 
Salt 

Fresh coriander, Olives (finely cut) 



2 cups + for garnishing 
Vi kg 

1 

3 cups 

1 tsp 

4 tbsp 

2 

2 tbsp 
1 tsp 

for garnishing 
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Method: 

• Blend tomatoes with 2 cups water in a 
blender; sieve; add to wok. 

Add remaining water; cook for 10 minutes. 

• Add chicken, chicken cube, pepper, vinegar 
and salt; bring to boil. 

• Add cornflour while continuously stirring; mix 
■ n e 99 s w *th a fork; remove from flame. 

• Pour into soup bowls; garnish with coriander, 
olives and chicken; serve hot. 
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Fish Kebabs 

Ingredients: 

Fish fillets 
Bread (soaked) 

Egg (beaten) 

Lemon juice 

Black pepper (crushed) 

Breadcrumbs 

Mint (chopped) 

Celery (chopped) 

Salt 

Fresh coriander. Mint 



1 kg 

2 slices 
1 

1 tbsp 
Vi tsp 

1 cup 

2 tbsp 
1 tbsp 
1 tsp 

for decoration 



Method: 

• Boil fish in a pot with Vi tsp salt for a few minutes. 

• Mix fish with all ingredients in a bowl except breadcrumbs 
and egg. 

• Shape mixture into kebabs. 

• Coat kebabs first with egg then breadcrumbs. 

• Heat oil in a frying pan; fry kebabs golden from both 
sides; remove. 

• Decorate a dish with mint and coriander; place kebabs on 
it; serve. 
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Prawn Masala 




Ingredients: 

Prawns (medium-sized) 

White vinegar 
Onions (chopped) 

Tomatoes (chopped) 

Turmeric powder 
Coriander powder 
Cumin seeds 
Ginger/ garlic paste 
Hot spices powder 
Fenugreek seeds 
Fresh coriander (chopped) 
Dried, round red chillies 
Salt 

0il | . * 
Green chillies, Fresh coriander. 

Ginger (grated) 

tarka — “ 



1 kg 
4 tbsp 
250 grams 
250 qrams 

1 tsp 

2 tsp 
2 tsp 

1 tbsp 

1 tsp 

2 tsp 

V? bunch 
6 

1 tsp 

V? cup 

for garnishing 



Method: 

• Marinate prawns with vinegar; set aside for V 2 hour. 

• Heat oil in a wok; fry onions with ginger/garlic, tomatoes, 
turmeric, coriander seeds, cumin, fenugreek seeds, hot 
spices and salt. 

• Add prawns and fry; add red chillies and fresh coriander, 
keep on dum. 

• Garnish with green chillies, coriander, and ginger; serve. 
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Fish Parcels 

Ingredients: 



Fish fillet 


Vi kg 


Puff pastry 


Vi kg 


Black pepper (crushed) 


1 tsp 


Garlic (chopped) 


1 tsp 


Oregano 


1 tsp 


Thyme 


Vi tsp 


Red chillies (crushed) 


1 tsp 


Tomato ketchup 


Vi cup 


Mayonnaise 


Vi cup 


Potato (boiled and finely cut) 


1 


Basil (chopped) 


6 leaves 


Olives (finely cut) 


6 


^99 (beaten) 


1 


Salt 

Oil 


Vi tsp 
1 tbsp 


Fresh coriander leaves 


for garnishing 



Method: 

Cuf fish into small pieces. 

Marinate with pepper, garlic, red chillies and salt; set aside for 
1 0 minutes. 

Heat oil in a frying pan; fry fish pieces from both sides; 
remove. 

Make 3 balls from puff pastry dough; roll out into discs. 

Place 1 disc on a baking tray; spread a layer of mayonnaise 
and ketchup on it; place another disc on top. 

Place fish on it; add oregano, thyme, potato and olives on top; 
place the third disc on it. 

Add a layer of egg and sprinkle basil on top. 

Bake in a pre-heated oven at 1 80° C for 25 mi 
Cut into pieces; garnish with coriander; serve. 
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Chicken and Coconut Soup 


Ingredients: 


Chicken pieces (boneless) 


Vi cup 


Coconut milk 


1 cup 


Water 


2 cups 


Ginger (finely cut) 


2 tbsp 


Fish sauce 


4 tbsp 


Red chilli powder 


V 2 tsp 


Turmeric powder 


V 2 tsp 


Salt 


to taste 


Oil 


4 tbsp 


Fresh coriander. Spring onion, 


Lemon slices 


for garnishing 



CHASKA PAKANAY KA 




Method: 

• Heat oil in a pot; cook chicken with ginger till it changes 
colour. 

• Add red chillies, turmeric, fish sauce and salt. 

• Add water and coconut milk; bring to boil. 

• Remove in soup bowls when soup thickens. 

• Garnish with coriander, spring onion and lemon; serve. 
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Marble Cake 




Ingredients: 


Refined flour (sieved) 


1 Va cups 


Milk (fresh) 


V 2 cup 


Condensed milk 


V 2 cup 


Sugar 


3 tbsp 


White vinegar 


1 tsp 


Vanilla essence 


1 tsp 


Baking powder 


1 tsp 


Baking soda 


Vi tsp 


Cocoa powder 


Va cup 


Butter 


V 2 cup 
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Method: 

• Thoroughly beat butter with condensed milk with an electric 
beater. 

• Add milk, sugar, essence and vinegar. 

• Mix baking powder and baking soda with flour; add to 
butter mixture; mix with a spoon. 

• Divide batter into 2 portions. 

• Mix cocoa powder in 1 portion; grease a cake mould; 
pour the cocoa powder batter in it first, then pour the 
second portion. 

• Swirl a knife in the cake batter to make marbling inside the 
cake. 

• Bake in a pre _ heated oven at 200°C for 30 minutes, 
remove. 

• Cut into slices; serve. 
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Blackened Fish 

| Ingredients: 

Whole fish 
Garlic (chopped) 

Red chilli powder 
Black pepper powder 
Lemon juice 
Sea salt (powdered) 

Olive oil 
Oil 

Tomato, Lettuce leaves 
Lemon, Mashed potatoes 



2 

2 cloves 
1 tsp 

1 tbsp 

2 tbsp 

1 tsp 

2 tbsp 
for frying 

for garnishing 
as accompaniment 



Method: 

• Wash fish; make deep slits on them with a knife. 

• Marinate with garlic, red chillies, pepper, olive oil, lemon 
juice and salt; set aside. 

• Heat oil in a large wok; fry fish golden; remove. 

• Line an oven tray with aluminium foil; place fish on it; bak 
in a pre-heated oven at 200°C for 10 minutes; remove. 

• Garnish with tomato and lettuce; serve with lemon and 
mashed potatoes. 
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Tandoori Prawn Masala 

Ingredients: 



Method: 



Prawns (small) 

Onions (chopped) 

Oreen chillies (finely cut) 
Jomatoes (chopped) 

®d chilli powder 
ack pepper (crushed) 
oriander powder 
urmeric powder 
,n ger (chopped) 

^Hic (chopped) 

Oil 

Coriander, Green chillies 



1/2 kg 
2 cups 
4 
2 

2 tsp 
V 2 tsp 
V 2 tsp 
’A tbsp 
1 piece 
6 cloves 
to taste 
Va cup 

for garnishing 



• Marinate prawns with turmeric, red chillies and salt; set 
aside. 

• Heat oil in a pot; fry ginger and garlic golden. 

• Add green chillies, pepper, onions, tomatoes and 
coriander; fry on low flame. 

• Add salt when tomatoes are tender; add prawns; cook for 
1 0 minutes; dish out. 

. Garnish with coriander and green chillies; serve. 
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Dates Halwa Squares 

Ingredients: 



Dates 

Plain biscuits 
Butter (melted) 
Sterling silver leaves 



2 cups 
200 grams 
250 grams 
for garnishing 



Method: 

De-seed dates and grind them in a chopper. 

Grind biscuits in a chopper; add butter; mix with hands. 
Grease a square mould; spread V 2 of the crumbled biscuits 
in it; press in order to set. 

Add a layer of dates; spread remaining biscuits on top; 
press to level the surface. 

Garnish with silver leaves; refrigerate. 

^ nce se h C(J t into square pieces; serve. 
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©Dulux* 

let's colour 
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picture it , 
before you paint it 



Colour your own rooms, live with free “ICI Dulux Visual, zer" mobile app 

your walls and select 

product best suited for your project. 



To download the app search for "Dulux Visualizer PK” 
Happy Colouring!! 




Advisory Service . : N ; ‘ * 

^ 0800-DULUX ( 38589 ) \ ' ; 

Www.icidulux.com.pk 

Www.facehonk nom/iciduJuxpskistan 



^ Download o*i tlu» 

K App store 
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Mutton Paye Soup 



Ingredients: 

Mutton paye 
Gr am lentil 
^reen cardamoms 
' n ger / garlic paste 
j^nion (paste) 
J^ashmiri red chillies 
j“°nander powder 
0 spices powder 
T ^'° (chopped) 

Oil 



6 

V 2 cup 

2 

4 tsp 

1 cup 
7 

2 tsp 

1 tsp 

1 

to taste 

2 tbsp 



Method: 



Cook paye, lentils and 2 cups water in a pressure cooker 
till 3 whistles sound; remove from flame. 

Heat oil in a pot; fry cardamoms, ginger/garlic, onion, red 
chillies, coriander and hot spices for a few minutes. 

Add tomato; cook till oil separates. 

Add paye and salt; cook for a few minutes. 

Dish out; serve hot. 
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Spicy Fish 




Ingredients: 


Fish fillet 


Vi kg 


White vinegar 


Vi cup 


Gram flour (sieved) 


1 cup 


Yogurt 


Vi cup • 


Egg 


1 


Carom seeds 


1 tsp 


Lemon juice 


1 tbsp 


Red chilli powder 


1 tbsp 


Ginger/garlic paste 


4 tbsp 


Salt 


to taste 


Oil 


for frying 


Fresh coriander. Spring onion 


(finely cut), 

for sprinkling 


Lemon juice, Chaat masala 



Method: 

• Cut fish into cubes. 

Marinate with vinegar; set aside for 20 minutes. 

• Wipe fish dry with a cloth. 

Prepare a thick batter with all remaining ingredients and a 
little water in a bowl. 

Coat fish with prepared batter; set aside for 20 minutes. 

• Heat oil in a wok; fry fish golden; remove on an absorbent 
paper. 

Sprinkle coriander, spring onion, lemon juice and chaat 
masala on top; serve. 
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Prawn Biryani 

Ingredients: 

Prawns (medium-sized) 

Onions, Tomatoes (chopped) 
of spices powder, Rea chilli powder 
mon juice, Ginger/garlic paste 
men chillies (blended) 
j°gurt (whipped) 

■urrneric powder 
m$h coriander, mint (finely cut) 
Salf r ° n essence ' Yellow food colour 
Oil 

tanon^ nU * S/ ^ a,s,nS/ Fried onion, 

^* Ce Ingredients: 

^/^aked) 

^ eoves / Green cardamoms 



1 kg 

3 each 

2 tsp each 

1 fbsp each 
8 

3 tbsp 
1 tsp 
Vi cup 

a few drops 
to taste 
Vi cup 

for garnishing 



2 cups 
2 each 



Cloves 4 

Peppercorns 1 0 

Fennel seeds 1 tsp 

Water 4 cups 

Salt to taste 

Method: 

Marinate prawns with Vi turmeric, V? red chillies, lemon juice and 
salt; set aside for Vi hour. 

Heat Vi the oil in a pot; cook prawns for 5 minutes; remove. 

Add remaining oil to the same pot; fry onions golden; add 
ginger/garlic, green chillies, tomatoes, remaining turmeric and red 
chillies, and yogurt; cook till tomatoes are tender. 

Fry masala; add prawns, */» hot spices, Vi coriander and mint, and 
salt; remove from flame. 

Add rice ingredients in a separate pot; par boil rice; strain and 

spread over prawns. t , 

Add essence, remaining coriander and mint, remaining hot spices 

and food colour; keep on dum. • • * 

Dish out; garnish with onion, cashews, raisins and lemon; serve. 

FOOD DI2K1E! " 
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Apple Halwa 

Ingredients: 

Apples 

Semolina (sieved) 

Milk (fresh) 

Saffron 

Green cardamom powder 
Sugar 

Pistachios (finely cut) 



2 

V 2 cup 
1 cup 
1 pinch 
V 2 tsp 
V 2 cup 

for garnishing 



Method: 

• Thoroughly blend 1 apple and V 2 of the milk in a blender. 

• Peel the other apple and cut into slices. 

• Fry semolina in a wok till aroma arises; add remaining 
milk, blended milk and saffron; cook for 5 minutes. 

• Add cardamom; cook till thick. 

• Add sugar; cook for 5 minutes; dish out. 

Garnish with pistachios and sliced apple; serve. 
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Carrot and Mint Soup 



Ingredients: 

Carrots (finely cut) 
Onion (finely cut) 
Garlic (finely cut) 
Vegetable stock 
Kinnow juice 
Butter 

Mint leaves 



V 2 kg 
1 

1 clove 
1 litre 
V 2 cup 
1 tbsp 

for garnishing 



Method: 

Melt butter in a pot; cook carrots with with onion, garlic 
and stock till tender. 

Blend in a blender; pour back into the pot; bring to boil. 

• Allow to cool; sieve. 

Add kinnow juice; pour into soup bowls; qamish with mint 
and serve. 
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Butterfly Jumbo Prawns 



Ingredients: 

prawns (jumbo, with shell) 
^ ln ger (chopped) 
u^ k (chopped) 

'te pepper powder 
Lemon juice 
Salt 

barbecue sauce. Butter 
, enuce leaves, Tomato, 
em ° n / Cucumber 



8 

1 tsp 
1 tsp 
1 tsp 
1 tsp 
to taste 
for brushing 

for decoration 



Method: 

• Mix ginger, garlic, white pepper, lemon juice and salt. 

• Make slits in the spine of each prawn so it opens like a 
book; fill prepared marinade in the slit. 

• Heat a grill pan and brush oil on it; grill prawns from the 
slitted side. 

• Brush butter and barbecue sauce on them; flip prawns 
over. 

• Decorate a dish with lettuce, tomato, lemon and cucumber- 
place prawns on it; serve. 
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Grilled Red Snapper 


Ingredients: 


Red Snapper 


2 pieces 


Ginger (chopped) 


V 2 tsp 


Garlic (chopped) 


V 7 tsp 


Lemon juice 


3 tsp 


White pepper powder 


V 2 tsp 


Black pepper (crushed) 


V 2 tsp 


Salt 


to taste 


Butter 


2 tsp 


Tomato, Lettuce leaves. Carrot, 
Mixed vegetables (boiled) 


for decoration 


•Lemon butter sauce, French fries 


as accompanir 




: 



lively weekends 



Method: 

Mix lemon juice, ginger, garlic, both peppers and salt in a 
bowl. 

Marinate fish with it; set aside for V 2 hour. 

Heat a grill pan and brush oil on it; grill fish from both 
sides while applying butter on it. 

Decorate a serving dish with tomato, carrot and lettuce on 
one side and mixed vegetables on the other; place fish on 
it; serve with french fries and lemon butter sauce. 



To make lemon butter sauce, melt 50 grams butter in a 

vinn nnn ■ U -> i ? I o .1 I COO* 



.W...WII WWIICI JUULC ; Midi 

frying pan; add 2 tsp ginger and 3 tbsp lemon juice; 
for a few minutes; remove in a bowl. 
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Fish with Dill and Fengreek 



Ingredients: 

Fish fillets 

Ginger/garlic paste 
Onions (finely cut) 

Red chilli powder 
Coriander powder 
Turmeric powder 
Yogurt (whipped) 

^<11 (finely cut) 

Fenugreek (small leaves) 
Salt 

Mustard oil 
Oil 

^rnon slices 



V 2 kg 
2 tsp 
2 

1 tsp 
V 2 tsp 
% tsp 
V 2 cup 
1 bunch 

1 bunch 
to taste 

2 tbsp 
1 cup 
for garni 



ishing 



Method: 

Cut fish into small pieces; marinate with mustard oil and 
salt; set aside for a little while. 

Heat oil in a wok; fry fish golden; remove. 

Add all remaining ingredients except dill and fenugreek in 
the same oil; cook till onions are tender. 

Add fish, dill and fenugreek; keep on dum. 

Dish out; garnish with lemon; serve. 
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Egg Halwa 

Ingredients: 



Eggs ° 

Milk (fresh) 1 CU P 

Sugar ^ CU P 

Green cardamom powder 1 tsp 

Clarified butter ^ CU P 

Cardamoms, Almonds, 

Pistachios (finely cut) for sprinkling 



Method: 

• Blend eggs, milk and sugar in a blender. 

• Heat clarified butter in a wok; add blended mixture; fry 
while continuously stirring till clarified butter separates. 

• Add cardamoms; cook for a few minutes; dish out. 

• Garnish with cardamoms, almonds and pistachios; serve. 
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Zaban Aur Bhais Kay Faaslay Mitta Dein 
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Since 1962 

BANASPATI & COOKING OIL 




Mil Baant Kay Hai Jeenay Ka Maza 
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www.uil.com.pk | UAN: 041-11 1-1 1 1 -UIL (845) | fej facebook.com/uiIkashmir 
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